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if there had been no deaths from phthisis and over 3.7 years if there 
had been no deaths from any tuberculous disease. Between the 
ages of 2 and 10 the increase by the elimination of phthisis would 
have been over 3 years. 

Total Luck Capital in Ykabs in Esuiasii ani> Walks at the Middle 
OF THE Year, 1891. 





Increase due to 


Elimination of 

All other 
Tubercular Diseases - 


Total Life capital. 


Phthisis. 


Males 509,090,868 

Female 561,118,572 


31,333,250 

28,344,687 


2,918,312 
2,946,730 



A review of "The Outbreak of Small-Pox in London" by Dr. 
William R. Smith in the Journal of State Medicine, for November, 
1901, quotes the statistics as to small-pox cases admitted to the 
hospitals of the Metropolitan Asylums Board from 1890 to 1900. 
During this period there were 1247 admissions of this disease and 
176 deaths; only 177 of the cases and two of the deaths were 
among children exhibiting evidence of proper vaccination. The 
proportion of vaccinated children in London is reckoned by Dr. 
Smith at 70 per cent, so that the reduction of mortality is very 
striking. The difference in fatality rates between 16.3 for the uu- 
vaccinated and 1.1 for the vaccinated, is, at any rate, convincing. 

C.-J5. A. Winslow. 



COST OF HOME-COOKED AND PURCHASED FOOD. 

In L898 the Committee on Domestic Service of the Boston Branch 
of the Association of Collegiate Alumna; undertook a consideration 
of the possibility of having more housework done outside the home. 
Investigations were begun in laundry work, cleaning, and foods, but 
the Committee soon found it wiser to confine their work to but one 
of these subjects at a time, and that of foods was chosen as the most 
important. At first the attempt was made to get at the desired in^ 
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formation through a number of careful experimenters in their own 
homes, but again it was found that accurate results could only be 
obtained by detailing to the work one person who should give 
definite time to experiments in a laboratory. Accordingly, Miss 
Gertrude Bigelow, a graduate of Wellesley in 1893, carried on the 
necessary investigations during the year 1900-1901, at the School of 
Housekeeping in Boston. 

Miss Bigelow undertook to determine for home-cooked foods (1) the 
cost of materials, (2) the cost of labor, (3) the cost of fuel, (4) the 
cost of wear and tear on equipment and of waste, and (5) the 
quality as compared with ready-cooked food. The cost of material 
could be determined with comparative accuracy, but in the measure- 
ment of the other four factors many practical difficulties were en- 
countered. For instance, in preparing foods at home, the house- 
keeper cooks several things at once, so it is very difficult to deter- 
mine just how much labor, fuel, and wear and tear on utensils is 
represented in the preparation of each. Again, we have no stand- 
ard for the quality of food because tastes differ so widely. 

For the general computations in these experiments the cost per 
hour for labor was taken as eight and a half cents, this figure hav- 
ing been estimated from the determinations of the average wage for 
houseworkers and cooks, made by the Women's Educational and 
Industrial Union, and by Professor Lucy M. Salmon. In calculating 
the cost of fuel, experiments were made with coal, oil, and gas 
stoves. The same weight of food was cooked in each instance, and 
the time required for cooking with each fuel recorded. A .great 
variety of foods was used in this testing of fuels, six different and 
complete menus being prepared on successive days, and the cost of 
fuel for each dish calculated. It was found that coal, at least for 
this section of the country, is the cheapest of the three fuels, and gas 
the most expensive but the most convenient and economical from the 
standpoint of labor. It is not safe, however, to make a broad gen- 
eralization from this statement, since the cost per hour will 
always vary with the stove. The items of wear and tear and of 
waste had to be discarded from the investigation because no house 
manager could be found who could give an accurate statement of 
their cost, a circumstance which throws much light on the present 
disorganized condition of house-management. The standard for 
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quality of food, arbitrarily adopted in this investigation, was the 
combined judgment of fourteen students at the School of House- 
keeping. 

Having determined the cost of labor and fuel approximately, Miss 
Bigelow next made a comparison of home-cooked and ready-cx>oke<J 
bread and meats. The actual cost of home-made bread does 
not differ materially from that of baker's bread, but in most cases 
the items of fuel and labor may be discarded, for the fuel would be 
burned anyway, and the houseworker is hired by the week, so that 
the expense for labor is the same whether she makes bread or not. 
Under these conditions the cost of home-made bread would be 
only that for materials, and would be much less than for baker's 
bread. Furthermore, there is a very considerable difference in 
the quality of the two, and it is an open question whether 
home-made bread will not go farther than the same weight of 
baker's bread. Similar comparisons were made between home- 
cooked meats and those cooked outside the home, and again it 
was found that the home-cooked food was somewhat cheaper. 
Estimates were also made of the cost of the entire food consumed by 
a family, first, when the foods were all prepared in the home, and 
second, when it was delivered ready for the table. One series of 
experiments showed that the cost per person for food purchased 
ready-cooked was about 55 per cent more than that for home-cooked 
food, and a second series showed it to be about 30 per cent more 
where the first gave 55. The results of these experiments were 
not expected to be quantitatively accurate. The work was under- 
taken merely to answer practically the question as to whether it 
would be possible to purchase ready-cooked all the food required by 
a family, and what its relative cost would be as compared with the 
home-cooked food. 

The above investigations prove very conclusively that the cost of 
food prepared outside the home is to-day greater than that of the same 
food home-cooked. Nevertheless the introduction of ready-cooked 
foods into a household can be shown to save ultimately labor, fuel, 
space, waste of food and equipment of the kitchen. The question 
arises as to whether this saving will not more than counterbalance the 
extra expense. Furthermore, would it not be possible for the house- 
keeper who now devotes herself to household duties, to employ her 
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time in some more remunerative occupation, and thus add to the 
family income more than the extra cost of ready-cooked foods 
substracts ? These are questions that the future alone can answer. 
Meantime, it cannot be denied that there is today a tendency to 
have more and more work done outside the home, although it is a 
disputed question as to how far this tendency will be carried. One 
caterer reports that his sale of ready-cooked foods is five times 
greater than two years ago, and everywhere the sale of these foods 
has been so rapidly growing that a still greater increase may reason- 
ably be expected in the near future. With an increased demand 
will come, in all probability, a decrease in price, an improvement iu 
quality, and in means for delivering the food hot and ready to serve. 
The work of the Committee on Domestic Service, whatever else 
may have been its result, is of great value, since it begins the in- 
vestigation on a scientific basis of existing conditions in house- 
management. Although the inquiry has been limited, it has shown 
that the average housekeeper, practical and experienced though she 
may be, can give no accurate estimate of fuel, labor, living expenses 
of the employe, wear and tear of equipment, etc., and until these 
items and the numerous other family expenditures are definitely- 
recognized and determined, the economic and scientific management 
of the household cannot be hoped for. 

Ava M. Stoddard. 



A STUDY OF MUNICIPAL GROWTH. 



The Population and Finances of Boston. A Study of Municipal 
Growth. By Frederic H. Fay, M.S., Boston, 1901. 8vo, 33 pp., 
with 3 charts. 

In this volume the author has attempted, by a careful survey of 
the past, to forecast the future growth of Boston in population, and 
to estimate the future increase in the valuation, income, expenditure 
and net debt of the city. It is assumed that, unless conditions radi- 
cally change, the future growth along all these lines will continue 
about the same as in the past. The laws of growth, according to 
which the population has increased and the finances have developed, 
have been determined by an application of the method of least 



